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• No Preservatives 

• Premium Recipe 

• More Chicken 

• Quality Ingredients 
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Aloo Bhujia 




Ingredients: 




Potatoes 


16kg 


Garlic (finely cut) 


4 


Cumin seeds 


Ihp 


long dned red chillies 


8 


Turmeric powder 


'A hp 


Dried mango 


4 pieces 


Salt 


to taste 


Mustard oil 


1 cup 



Method: 

Heat oil in a wok and fry garlic golden, odd potatoes 
and soil. 

Cook h'll half done. 

Add remaining ingredients and keep on dum. Serve 
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Daigi Pasanday 

Ingredients: 

Beef undercut l fy kg 

Raw papaya paste 2 rbvp 

Yogurt (whipped) 1 cup 

Daigi rod chillies 4 

Vinegar 2 tbsp 

Chickpeas (roasled) 2 tbsp 

Peppercorns 6 

Cumin seeds 1 fsp 

Block cumin seeds 1 hp 

Tandoori ma so la, poppy seeds 1 tbsp each 

Lemon juice 4 ibsp 

Fresh mint 1 bunch 

Onions (finely cut) A 

Green chillies few 

Salt la laste 

Oil 1 cup 

Fresh coriander (finely cut) for garnishing 

Method: 

• Pound undercut lightly with a mallet; marinate with 
papaya and sail. 

• Mix vinegar ond little water in red chillies; boil for a 
few minutes. Grind. 

• Grind chickpeas, both cumin seeds, poppy seeds and 
peppercorns; add to undercut. 

• Add tandoori masala, red chilli paste, yogurt, V? 

• lemon juice and salt; set aside. 

• Heat oil in a pot; fry onions Remove Vi onions. 

• Add undercut to remaining onions; cook with lid on till 
tender. 

• Fry' add remaining lemon juice, mint and green 
chillies; keep on dum, 

• Garnish with coriander; serve. 
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Gram Lentils Mutton 

Ingredients: 

Mutton pieces 'A kg 

Gram lentils (boiled) 1 cup 

Onions (finely cut) 2 

Ginger/ garlic paste 1 tbsp 

Turmeric powder 1 hp 

Red chilli powder I tbsp 

Hot spices powder 1 hp 
Cinnamon (roasted and powdered! 1 hp 

Lemon |uice 1 tbsp 

Water (hoi) 4 cups 

Salt lo laste 

Oil 1 cup 
Fresh mint, green chillies. 

lemon juice, ginger for sprinkling 



Method: 

Cook mutton with water, onions, red chilliei, 
turmeric, ginger/garlic and salt 
When dry, add lentils and remaining water; cook till 
well mixed 

Add remaining ingredients, keep on dum 

Sprinkle lemon juice, mint, chillies and ginger on top 

Sew 
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Bhuna Gosht 

Ingredients: 

Beef pieces 1 kg 

Yogurt (whipped) 1 cup 

Lemon juice 2 tbsp 

Green chillies (finely cul| 4 
Cumin seeds [roasted and 

powdered) 1 tsp 

Black peppei (crushed) I tsp 

Red chillies (crushed) 1 ibsp 

Bihari masala (pockaged) I tbsp 

Ginger/garlic paste 1 tbsp 

Salt to taste 

Oil ttcup 



Method: 

Cook meat with ginger/garlic and yogurt in a wok. 

When water dries and meat is tender, add Bihari 

masala, red chillies and oil; fry. 

Add green chillies, lemon juice, pepper, cumin and 

sail; keep on dum for 10 minutes. 

Serve hot. 
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Reshmi Biryani 

Ingredients: 

Chicken pieces 
Rice (boiled) 
Ginger/garlic paste 
Yogurt 

Green chillies (crushed) 
Block pepper (crushed) 
Lemon juice 
Fresh cream 
Onions (finely cut) 
Milk (fresh) 
Orange food colour 
Fresh mint (finely cut) 
Cjarnishing 

Oil' 
Butter 

Method: 

" Cook chicken, ginger/garlic, mini, chillies, yogurt and 
solt in a pot till dry. 

• Add pepper and lemon juice; remove from flame. 

• Heat oil in a wok; fry onions. Remove. 

• Spread onions on paper, allow to become crisp. 

• Crumble with fingerv 

• Pour hot oil over chicken, allow to cool and add 
cream 

• Layer a wide-necked pot with Vj rice, chicken, l At 
onions and remaining rice. 

• Dissolve food colour in milk, pour over rice. Keep on 
dum. 

• Garnish with mint and remaining onions; serve, 
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The Original Cooking Oil 
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The taste of a great meal comes 
from great ingredients. 
Coroli Corn Oil is the perfect way 
to start a great meal. 



Contains Zero Cholestrol. Only Vitamin A & D are added. 




Tomato and Egg Kasundi 



Ingredients: 

Tomatoes 
Eggs 

Garlic (chopped) 
Mustard seeds 
Cumin seeds 
Turmeric powder 
Red chilli powder 
Sail 
Oil 



Kkg 

4 

4 cloves 
) tsp 
I tsp 

ft Isp 

1 tsp 
to taste 

Wcup 



Green chillies, fresh coriander for garnishing 



Method: 

Boil tomatoes, remove skin and de-seed 
Heal oil in a pot; fry mustard seeds and cumin. 
Add garlic, turmeric and red chillies; fry- 
Add tomatoes ond sail; fry unlil oil separates. 
Crack eggs into tomatoes; arranging them at intervals, 
keep on dum 

When eggs turn white, garnish with green chillies and 
coriander; serve 



l 
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Pickled Prawn Vegetables 



Ingredients: 

Prawns 
Garlic paste 
Mixed pickle 
Tomatoes (clvopped) 
Onion (finely cut) 
Capsicum (finely cut) 
Carrots (finely cut| 
Spring onions (finely cut) 
Block popper (crushed) 
While vinegar 
Chicken cube 
Cornflour (mode into a 
paste with water) 
Soya sauce 
Chinese salt 
Oil 

Method: 

• Marinate prawns with vinegar, cornflour and Chinese 
salt and set aside for 5 minutes. 

• Heat oil in a wok and fry prawns golden. Remove 

• Heat 4 tablespoons oil in a wok; fry onions brown and 
odd garlk. 

• When it gives off aroma add tomatoes and fry 

• Add all remaining ingredients except pickle and 
prawns, cook until vegetables are tender. 

• Add pickle and prawns, cook for a few minutes. 

• Remove in a dish and serve hot 



I tbsp 

1 cup 
4 

t 
1 
2 
3 

V?rsp 

2 tbsp 
1 

3 tbsp 
I tbsp 
'/..tsp 

for frying + 4 tbsp 
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ChaoToms 

Ingredients: 

Prawns 

Chicken mince 
Fish fillet 
Garlic 
Onion 
Brow sugar 
Egg while 
Soya sauce 
Rice Hour 

Block pepper (crushed) 

Carrots 

Sail 

Oil 

Lettuce leaves, cucumber 
Tomato ketchup 



1 00 grams 
1 00 grams 
1 00 grams 
5 cloves 
1 

1 tsp 

I 

1 tbsp 

2 tbsp 
Usp 
2 

to taste 

for frying 

for docorarion 

as accompaniment 



Method: 

• Chop prawns, mince, fish, garlic, onion, sugar, egg 
white, soyo sauce, rice flour, pepper and salt in o 
chopper. 

■ Cut carrots into thick long strips 

• Rub a little oil on your palms and ploce a little mix on 
them, 

• Ploce a carrol in its centre and shope into long kebab 
(Choo Tom). Repeat process to make more Choo Toms. 

• Heat oil in o wok and fry Choo Toms golden. 

• Decorate o dish with lettuce leaves and cucumber; 
arrange Chao Toms on top and serve with ketchup. 
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Mutton Breast Masala 

Ingredients: 



Mutton breast (pieces) 
Yogurt (whipped) 
Tomatoes (finely cut) 
Cinnamon 
Green cardamoms 
Cloves 

Cumin seeds (crushed) 
Black pepper (crushed) 
Ginger/garlic (chopped) 
Soli 
Oil 

Green chillies, fresh coriander 
(finely cut) 



1 cup 
4 

2 sticks 
5 

5 

A tsp 
I. so 
1 losp 
to taste 
4 tbsp 

for garnishing 



Green masola ingredients: 



Raw papaya paste 
Green chillies 
Fresh coriander 



2 tbsp 
3 

!6 bunch 



Method: 

Blend green masala ingredients in a blender. 
Marinate mutton with it and set aside tor I hour 
Heat oil in a pot; fry cinnamon, cardamoms and cloves 
till they give off oroma. 

Add meat and ginger/garlic; fry until oil separates. 
Add all ingredients except tomatoes ond cook until 
meat is tender. 

Add tomatoes and cook tor 5 minutes on high Rome, 
Remove in a dish. 

Garnish with green chillies and coriander; serve. 
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Custard-filled Cream Puffs 

Ingredients: 



Puff pastry dough 
Mongo custard powder 
Milk (fresh) 
Sugar 

Fresh cream 



250 grams 

cup 
to kg + 1 cup 
to cup 
1 cup 



Almonds, pistachios (finely cut) to cup 



Method: 

• Roll out dough and wraparound cone-ihaped mould. 

• Repeat process lo make 6 cones. 

• Place cones in a baking tray and bake in a pre-heated 
oven for 1 5 minutes at 1 80° C. Remove from moulds 
when cooled. 

• Make paste with custard powder and I cup milk. 

• Boil remaining milk in a pot and add sugar, wlwn 
sugar dissolves, odd custard paste little at a time while 
stirring continuously. 

• Add cream when custard thickens, whip and allow to 
cool 

• Fill spoonfuls of custard in cones; sprinkle with almonds 
and pistachios; serve. 
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Gipsy 8 

AMAZING 
CREAM 




|P Gipsy Cosmetics 
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Chicken Cheese Handi 

Ingredients: 



Chicken pieces 
Onion (chopped) 
Turmeric powder, 
rod chilli powder 
Tomatoes (chof 
GaHic 

Cumin seeas 
Red chillies (crushed! 




H tsp each 

1 tbsp 
1 hp 

hp 



Cumin seeds (crushed and roasted}, 

hot spices powder 1 tsp eoch 

Chilli sauce, soya sauce 1 tbsp each 
Butter, cream, clarified butter, 

yogurt 2 tbsp each 

Orange food colour I pinch 

Cottage cheese (grated) 3 tbsp 

Water 2 cups 

Salt to taste 

Oil V» cup 

Fresh coriander, green chillies (or sprinkling (finely cut) 

Method: 

Boil onion, turmeric, red chilli powder, ft tomatoes, 

clarified butter and yogurt with water until onions are 

tender; blend in a blender 

Heat oil in a pot, fry garlic and cumin golden. 

Add onion paste and remaining lomafoes; fry 

Add crushed red chillies, cumin and salt; fry till oil 

separotej. 

Add chicken and cook till colour changes. 
Add remaining ingredients and keep on dum. 
Sprinkle coriander and green chillies on (op; serve 
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Chicken Bukhara Masala 

Ingredients: 

Chicken pieces (boneless) 16 kg 
Tandoori mo sola (pocltoged) 300 grams 

Egg 1 

Lemon juice, cornflour 1 tbsp each 

Oil for frying 

Fresh coriander (chopped) for sprinkling 

Spring onion, cucumber for garnishing 

Masala ingredients: 

Onion (chopped) 2 tbsp 

Tomato (chopped) 1 

Cashew nuts (ground) 8 

Turmeric powder V* tsp 
Rod chilli powder, dried fenugreek 

leaves I hpeoch 

Hoi spices powder 'A tsp 

Water W cup 

Salt '/> tsp 

Oil V* cup 

Method: 

Marinate chicken with tandoori masala, lemon |uice, 
and cornflour; set asido for little while. 
Heat oil in a wok; fry chicken golden Remove. 
Heat oil in a pot and fry onion golden 
Add tomato, turmeric, red chillies, hot spices, water and 
salt; cook for a few minutes; fry. 
Add cashews and fenugreek; remove in a dish. 
Sprinkle coriander on top, garnish with spring onion and 
cucumber; serve 
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Firecracker Shrimps 

Shrimp ingredients: 

Shrimps t6 kg 

Red chillies (crushed) 1 tsp 

Black pepper (crushed) 16 tsp 

E " . 1 - 

Cornfloor 4 tbsp 

Refined floor 1 ibsp 

Sail 1 Hp 

Oil for frying 

Sauce ingredients: 

Sweet chilli souce 4 tbsp 

Chilli garlic saoce 4 tbsp 

Chilli paste 2 tbsp 

White vinegar 2 tbsp 

Tomato ketchup 2 tbsp 

Garlic (chopped) 1 tbsp 

Oil 'A cup 

Spring onion, capsicum (finely cut) for garnishing 

Method: 

Mix shrimp ingredients in a bowl and set aside for a little 
while- 
Heat oil in a wok; fry shrimps golden. Remove. 
To moke souce, beat oil in a pot and fry garlic golden; odd 
remaining sauce ingredients and cook till thick. 
Add shrimps and mix thoroughly Garnish with spring 
onion and capsicum Serve. 
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Shahjehani Qorma 

Ingredients: 

Chicken (12 pieces) 1 kg 

Yogurt (whipped) 1 cups 

Red chilli powder 3 Hp 

Turmeric powder Va tap 

Almonds (peeled and ground) 20 

Onion (fried and ground) '/a cup 

Whole hot spices I ibsp 

Coriander powder 2 top 

Ginger/garlic paste 2 top 

Ginger (finely cut) 1 ibsp 
Nutmeg and maze powder top 

Screwpine I ibsp 

Hot spices powder W top 

Water 1 '/i cups 

Salt 1 '/» top 

Clarified butter 1 cup 



Method: 

• Heat clarified butter in a pot. 

• Add chicken, ginger/garlic, whole hot spices, red chillies, 
coriander, yogurt, turmenc and salt; fry until chicken 
changes colour. 

• Add 1 cup water; cook with lid on until chicken is tender. 

• Add onion, almonds, ginger, nutmeg and maze, and 
remaining water; cook on medium flame until oil separates. 

• Sprinkle hot spices powder and screwpine on top and serve. 
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Rabri Kheer 

Ingredients: 

Mtlk (fresh) 

Rico (soaked and ground) 
Sugar 

Condensed milk 
Rose water 

Green cardamom powder 
Rabri 

Pistachios (finely cut), 
sterling silver 
leaves 



2 litres 
x h cup 
2tbsp 
Wcup 
1 tbsp 
1 Isp 

250 grams 



(or garnishing 



Method: 

• Cook milk in a pot for 30 minutes; odd rice and cook until 
tender 

■ Add sugar and cook till milk thickens; add cardamoms, 
rose water and condensed milk; cook for 5 minutes. 

• Remove in a dish and allow to cool; add rabri, 

• Garnish with pistachios and sterling silver leaves; serve. 
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Paper Sandwiches 

Ingredients: 

Bread dices 6 

Cheddar cheese (slices) 6 

Tomatoes (cut into rounds) 2 

Black pepper (crushed) 1 isp 



Method: 

• Lightly roll a rolling pin over slices to make them thin; toast 
them in a toaster. Remove. 

• Place a slice of cheese on one side of the 3 warm toasts; 
place some tomatoes on top and sprinkle pepper 

• Place another slice of cheese on top followed by o slice 
bread. 

• Press the sandwich down lightly.Cut into triangle. 

• Repeat process twice to make more sandwiches. 
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CHANGHONGRUB/! 

Introducing Curved 4K TV Technology 

in Pakistan 





Make Your Imagination Fly 



ml 



Top 500 



Perfect Combination of 
Art & Technology 






Sesame Seed Naans 



Ingredients: 

Refined flour (sieved) 

Sugar 

Yeast 

Water (lukewarm! 
White sesame seeds 
Salt 
Butter 



2 cups 
t tsp 

I tbsp 

1 cup 
2lbsp 
tttsp 

2 tbsp + for brushing 



Method: 

Mix all ingredients except sesame seeds in Hour and 
knead into dough; cover with wet cloth and set aside for I 
hour 

Make modium-size balls from dough, roll out into discs 

and sprinkle sesame seeds on top. 

Roast naans on an iron griddle on low Rome from both 

sides. 

Brush butter on naans. remove from flame. 
Cut into pieces and servo. 
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Chicken Mix Kebabs 



Ingredienfs: 

Chicken piece* (boneless) 
Potatoes (cubed) 
Gram lentils (soaked) 
Tomato (finery cut) 
Red chilli powder 
Hot spices powder 
Ginger (chopped) 
Garlic (chopped) 

Breadcrumbs 

Green chillies (finery cut) 

Fresh coriander, fresh mint 

(finery cut) 

Water 

Salt 

Oil 

Chaat masola 

Fresh coriander, lemon 

(cut into rounds) 



1 cup 
I cup 
cup 

1 tsp 
I tsp 
1 tbsp 
I tbsp 
I 

I cup 
4 

16 cup altogether 
1 cup 
1 .hp 
for frying 
for sprinkling 

for decorating 



Method: 

• Cook chicken with water, potatoes, lentils, red chillies, 
ginger, garlic, tomato, hot spices and salt in a pot till dry. 

• Grind in a chopper Remove in a bowl. 

• Add coriander, mint and chillies, shape into round 
kebabs. 

■ Coat kebabs first with egg, then with breadcrumbs 

• Heat oil in o Frying pan; fry kebabs golden from both 
sides Remove. 

• Decorate a serving dish with fresh coriander and lemon; 
place kebabs on top, sprinkle chaat masalo. Serve 
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Gram flour Bari Masala 



%cup 
V* cup 

fetal 

1 pinch 
1 rsp 
2tsp 



y* cup 

frying 



to 



Barhi ingredients: 

Gram flour (sieved) 
While lentil {soaked ortd blended) 
Red chilli powder 
Turmeric powder 
Hot spices powder 
Ginger (finely cut) 
Water 
Salt 
Oil 

Masala ingredients: 

Tomato, onion (chopped) 
Potatoes (peeled and cubed) 
Ginger/garlic paste 
Red chilli powder 
Turmeric powder 
Hot spices powdor 
Water 

Cumin seeds, salt 
Oil 

Fresh coriander, green chillies 
(finely cut) 

Method: 

• Mix bari ingredients in a bowl 

• Heat oil in o wok; drop spoonfuls of batter into it and fry 
bariyon golden. Remove 

• Hear oil in a pot, fry onion, ginger/garlic, cumin and 
tomato. 

• When tomato is tender, add red chillies, turmeric, hot 
spices and salt, and cook; fry masala on high Rame. 

• Add bariyon, potatoes and water; cook on low flame till 
potatoes ore tender 

• Garnish with coriander and chillies; serve. 
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1 each 
2 

2 tsp 
^hp 
•/-hp 

1 tsp 

2 cups 

'/i bp each 
V* cup 

for garnishing 
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Potato Gram (lour Cutlets 



Ingredients: 

Potatoes (boiled and meshed) 

Gram floor (sieved) 

Tomato (chopped) 

Green chillies (chopped) 

Fresh coriander (chopped) 

Cumin seeds 

Carom seeds (crushed) 

Dried pomegranate seeds (crushed) 

Hot spices powder 

Rod chillies (crushed) 

Coriander seeds (crushed) 

lemon juice 

Egg 

Sol 

Oi 

Fresh coriander, lemon 
(cut into rounds) 



A 

to cup 

1 
A 

%cup 
to hp 
V,lsp 
3lbsp 
to hp 
1 tsp 
1 tsp 
1 fbsp 
1 

1 hp 

for frying 

for garnishing 



Method: 

Mix all ingredients in a bowl, shape into cutlets 

Heat oil in o frying pan, fry cutlets golden from both sides 

on medium fiame. Remove. 

Gamish with coriander and lemon; serve. 
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Cheese Ravioli Casserole 



Chicken ingredients: 

Chicken breast; (boneless) 
Block pepper (crushed) 
Mustard paste 
lemon |uice 
Salt 

Masala ingredients: 

Onion (paste) 

Tomatoes (blended), tomato ketchup 

Ginger/garlic paste 

Orogano. red chillies (crushed) 

Lemon juice 

Salt 

Oil 

Cheddar cheese (grated), fresh 

coriander 

Green chillies 



2 

1 tsp 
1 tsp 
1 tbsp 

'/2hp 



% h cup 

1 cup each 

2 hp 

1 tsp each 

2 tbsp 

ft tap 

4 tbsp ♦ for frying 

for sprinkling 
for gamtshing 



Method: 

• Cut chicken breasts into thin pieces and pound them with o 
mallet 

■ Marinate chicken with chicken ingredients and set aside (or 
30 minutes. 

• Roll chicken pieces and hold them fast with toothpicks. 

• Heat oil in a pot and fry chicken on high flame until colour 
changes 

• Add onion and cook for a few minutes, add ginger/garlic, 
red chillies, oregano, lemon juice and salt Cook until 
chicken is lender. 

. Add tomatoes and ketchup; cook for 10 minutes; remove in 
a dish. 

• Sprinkle cheeso and coriander an top; garnish with green 
entities. Serve 
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Smoked Macaroni 

Ingredients: 



Macaroni (boiled) 
Chicken pieces 
(boneless, boiled) 
Chicken sausages 
Garlic (chopped) 
Red chillies (crushed) 
Black popper (crushed) 
Chicken cube 
Fresh cream 
Carrots (finely cut) 
Cabbage (finery cut) 
Capsicum (finely cut) 
Water 
Sail 
Oil 

Fresh coriander, carrots 
(finely cut) 



350 grams 
6 

1 bp 

1 tsp 
1 tsp 

1 

300 grams 
I cup 
1 cup 

1 

'/i cup 
I tsp 
3tbsp 

for garnishing 



Method: 

• Heat oil in a pot and fry garlic; odd water, chicken cube, 

a J J ! ' P6PPCr and 00011 for ° minu 'es- 

• Add all remaining ingredients except croom and remove 

tram name. 

• Add cream; smoke with burning coal. Remove in a dish. 

• Garnish with coriander and carrots; serve 



ff 300 {fa 
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Potatoes with Yogurt 

Ingredients: 

Potatoes V» kg 
Yogurt (whipped) kg 

Milk (Fresh) 1 cup 
Cumin seeds (roasted and crushed) 

Green chillies (ground) 2 tsp 

Garlic (chopped) 1 rsp 

Fresh coriander (chopped) 2 tbsp 

Salt '/» hp 

Oil for frying 

Tempering ingredients: 



Curry leaves 8 

Cumin seeds 1 tsp 

Garlic (chopped) 2 rsp 

Oil ror frying 

Method: 

Peel and grate potatoes. 
Heat oil in a wok; fry potatoes golden. Remove. 
Whip yogurt with milk, cumin, green chillies, garlic, 
coriander and salt, add potatoes 

Heat oil in a frying pan; fry tempering ingredients golden 
and pour on lop of yogurt. Servo. 
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Chicken Ginger Chillies 

Ingredients: 



Chicken pieces (boneless) 
Tomatoes (chopped) 
Yogurt (whipped) 
Ginger /garlic paste 
Red chilli powder 
Cumin seeds (crushed) 
Turmeric powder 
Ginger (finely cut) 
Green chillies (finely cul 
lengthwise) 
Water 
Salt 
Oil 

Ginger, (resh coriander, 
green chillies 



Method: 



VHg 

250 grams 
V3 cup 
I bp 
1 tsp 
2fsp 
ft lip 
4 tbsp 

6 

1 cup 
ttrsp 
^ cup 

for garnishing 



Cook ch'cken pieces, tomatoes, yogurt, ginger/garlic, 

red chillies, turmeric, cumin and salt with water in o pot 

till meat is tender and dry Remove in a dish. 

Heat oil in a frying pan; saute ginger and green chillies 

and pour on top of chicken. 

Garnish with ginger, coriander and chillies; serve. 
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Chicken Chatkhara 

Ingredients: 

Chicken pieces 
Potatoes 
Tamarind pulp 
Jaggery 
Rice flour 

Black pepper (crushed) 
Red chilli powder 

Cumin seeds (roosted and crushed) 
Dried ginger (roasted and powdered) 
Carom seeds (roasted and crushed) 
Cornflour (made into a paste with 
water) 
Sail 

Oil 

Capsicum (cut finery lenghtwise) 

Method: 

Cut chicken pieces and potatoes lengthwise. 

Coat them with rice flour, mixed with little salt and '/J 

teaspoon pepper. Sot aside tar a little while. 

Heat oil in a wok; fry chicken and potatoes golden. 

Remove in a dish. 

Cook tamarind pulp, red chillies, jaggery and salt in a 
saucepan, cook until jaggery molls 
Add cornflour, little at a lime till sauce thickens 
Add cumin, dried ginger and corom seeds. Pour over 

dish. 

Sprinkle blade pepper on top; garnish with capsicum 
serve with sauce. 



fcfefl 
4 

2 cups 
50 grams 
'A cup 
ft tsp + 
for sprinkling 
2 Isp 
2 Isp 

1 tsp 

2lbsp 
I Isp + for 
seasoning 
for frying 
for garnishing 
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Bean Burritos 



Ingredients: 

Tortillas 

Onion (finely cull 

Capsicum (finely cut] 

Garlic (chopped) 

Block beans (boiled) 

Jabpeno (finely cut) 

Cream cheese 

Fresh coriander (chopped) 

Sail 

Oil 



10 
1 

V* 

1 isp 
1 cup 

1 hp 

84 grams 

2 tbsp + for sprinkling 
V;ftp 

2lbsp 



Method: 

Wrap tortillas in aluminium foil and bake for 10 
minutes al 1 70° C in a pre -healed oven. Remove. 
Heat oil in a frying pan, add onion, capsicum, garlic, 
jafapeno and sail; cook for a few minutes 
Ada block beans and cook for 1 0 minutes. 
Add cheese and coriander; remove from flame. 
Place tittle bean mixt in the centre of each tortilla and 
fold over. 

Sprinkle coriander on lop and serve. 



— 10 
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Curry Pasta 

Ingredients: 

Chicken pieces [boneless) Vj kg 

Spaghetti (boiled) 2 cups 

Gram flour (roasted) V* cup 

Capsicum (finely cut) 4 

Curry leaves 4 

Ginger/garlic paste I tbsp 

Turmeric powder 1 hp 

Paprika powder 2 tsp 

Red chillies (crushed) I tbsp 

Coconut millc powder 1 cup 

Water V* cup 

Salt to taste 

Oil 2 tbsp 
Fresh coriander, green chillies, 

lemon (cut into rounds) for garnishing 

Method: 

Heat oil in a pot; cook curry leaves and capsicum for a 
few minutes. 

Add chicken and fry until colour changes; add ginger/ 
garlic and cook for a minute. 

Mix turmeric, paprika, red chillies, gram flour and salt 
in a bowl; odd to pot; cook for two minutes while stirring 
continuously. 

Add water mixed with coconut milk powder; cook on low 
Home till chicken is tender. 

Place spaghetti on a serving dish and arrange chicken 
on top. 

Garnish with coriander, green chillies and lemon, serve. 



■v. 
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Scones 



Ingredients: 




Refined flour (sieved) 


2 cups 


Sugar 


% cup • for sprinkling 


Baking powder 


1 tsp 


Baking soda 


Vifcp 


Butter (unsalted) 


8 tbsp 


Raisins 


Vi cup 


Sour cream 


x h cup 


Egg 


1 


Salt 


I6rsp 



Method: 

• Mi« sugar, baking powder, baking soda and salt in 
Rour. add butter and mut with fingers till crumbly, add 
raisins. 

• Whip egg and cream in a separate bowl; odd into 
flour white stirring with a spoon continuously. 

• Ltne a boking tray with buffer paper; drop spoonfuls of 
batter on it, at intervals 

• Bake in a pre-heated oven for 1 5 minutes at 1 80° C; 

remove on a wire rack. 

• Allow to cool and serve 
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Cookies (made without eggs) 



Ingredients: 

Refined flour (sieved) 
Vanilla custard powder 
Icing sugar 
Sugar 

Unsalted butter 
Milk (fresh) 



Method: 



1 cups 
'/* cup 
cup 
1 tbsp 

1 cup + for brushing 
3fbsp 



" Beat icing sugar and butter with an electric beater. 

• Add flour, milk and custard powder; whip till well 
blended. 

• Shape into small flat balls, coat with sugar. 

• Brush butter on a baking tray; place balls at intervals 
and press fhem down lightly with a fork 

• Bake in a pre healed oven at 1 80o C for 1 2 minutes; 
remove on a wire rock 

• AJlow to cool; serve 

* Note: Beware of over-baking as hoi cookies will appear 
H>ft but become crisper as they cool. 
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Almond Balls 



Ingredients: 

Almonds {peeled) Vi kg 

Icing sugar 3 cups 

Rose water <S tbsp 

Cardamom powder 2 tbsp 

Almor>d essence 3 tbsp 
Pistachios (peeled and boiled) for garnishing 



Method: 

Combine oil ingredients in a chopper. 

Shape inlo small bolls. 

Garnish with pistachios and serve. 



■T^Qr* 
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Prawn Tempura 

Ingredients: 

Jumbo prawns (with tail) 
Yeast (dissolved in water) 
Refined Hour (sieved) 
Salt 
Oil 

Chilli garlic sauce 



4& 

\ 9 m 



15 
I tsp 
Vi cup 
fo taste 
for frying 

as occompaniment 



Method: 

Mix flour, yeast, little lukewarm water and salt in a bowl; 

set batter aside lor 1 hour. 

Coat prawns with batter. 

Heat oil in a wok; fry prawns golden. Remove. 

Serve with chilli garlic sauce. 



WIS fiM&L.\*-i 
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Aromatic Khichri 

Ingredients: 

Rice (soaked) I cup 
Yellow lentils wifh skin (soaked) 1 cup 

Ginger/garlic poste 1 ibsp 

Cinnamon I stick 

Cardamoms 2 

Star anise 2 

Green cardamoms 2 

Cloves 5 

Water (hot) 2 cups 

Sah to taste 

Clarified butler 1 cup 

Onion (fried) for garnishing 



Method: 

Heat clarified butler in a pot; odd cinnamon, both 
cardamoms, star anise and cloves Cook for a few minutes. 
Add ginger/garlic, lentils and 1 cup water; cook till lentils 
ate lender. 

Add remaining water; add rice and salt when water boils 
Keep on dum when dry. 
Garnish with onion and serve. 
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Turnip Kebabs 

Ingredients: 

Turnips (peeled and boiled) 
Bread slices (soaked) 
Fresh coriander (finery cut) 
Green chillte* (finely cut) 
Onion (finely cut) 
Tamarind pulp 
Hoi spices powder 



Oil 

Tomato ketchup 



4 

2 

H bunch 

6 

1 

4lbsp 
I (sp 
1 

to laste 
for frying 

as accompaniment 



Method: 

Gfind all inp/edienh except ot\ in a chopper . 
Shape into kebobs 

Heal oil in o frying pan; fry kebabs golden from both sides; 
remove 

Serve with tomato ketchup. 
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Turnip Kebabs 

Ingredients: 

Turnips (peeled and boiled) 
Bread slices (soaked) 
Fresh coriander (finely cut) 
Green chillies (finely cut) 
Onion (finely cut) 
Tamarind pulp 
Ho' spices powder 

IS 

Oil 

Tomato ketchup 



4 

2 

Vj bunch 

6 

I 

A tbsp 
1 hp 
I 

to taste 
for frying 

as accompaniment 



Method: 

Grind all ingredients except oil in o chopper, 
Shape into kebabs. 

Heat oil in a frying pan, fry kebabs golden from both sides; 
remove. 

Serve with tomato ketchup 
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Pickled Turnips 

Ingredients: 

Turnips 

Rod chillies (crushed) 
Sugar 

Mustard seeds 
Apple cider vinegar 



4 

2tbsp 
I Ibsp 
1 fbsp 
1 cup 

I hp 



Method: 

Poel turnips and cut into rounds; sprinkle salt on them and 
set aside 

Boil 3 cups water with vinegar, mustard seeds, red chillies 

and sugar; pour over turnips. 

Stir with a wooden spoon and store m o gloss jar 



2-4 



J? 

i_r,ji, 

-J? 



w^/:j^t-^>ji^/*^i^^ i i/ua?*.' l >/jif'i-ijj'/ 



MAS ALA 58 KITCHEN 



HOME 



Chicken Nuggets 



Ingredients: 

Chicken mince 
Block peppoi (crushed) 



250 grams 
to taste 

Sail to taste 

Oil for frying 

Chilli garlic sauce, French fries as accompaniments 



Batter ingredients: 

Refined flour 2 ibsp 

Cornfloor 2 tbsp 

Cold water as required 

Salt to taste 

Method: 

Mix mince, pepper and salt in a bowl 
Shape into small nuggets. 

Mia batter ingredients in a bowl and coat nuggets with 

it. 

Heal oil in a wok and fry nuggets on low flame lor 5 
minutes. Remove and keep aside for 10 minutes. 
Heal oil again and fry nuggets golden 
Serve nuggets with French fries and chilli gadic sauce. 



■ 
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Zinc keeps your Skia 
Hair and Nails healthy 

Zinc* is essential for 
Spermatogenesis & improving 
low libido by increasing 
the testosterone secretion 

Zinc* helps in maintaining 
night time Vision 



Zinc keeps your Bones 
and Teeth strong 




Zinc* helps in Wound Healing 



In case of Zinc deficiency, consult your doctor today. 



Abbott 
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Ingredienls: 

Kidney beans (boiled) 
Onions (chopped) 
Tomatoes (chopped) 
Ginger/gaHic (chopped) 
Green chillies {Finely cut) 
Turmeric powder 
Red chilli powder 
Coriander powder 
Hot spices powder 
White sesame seeds 
Cumin seeds 
Salt 

Clarified butler 
Oil 

Mini leaves 



I cup 

2 

2 

I tsp 
4 

%rsp 
Whp 
I tsp 
lAfap 
1 tsp 
%rsp 
to taste 

1 tsp 

2 ibsp 

for garnishing 



Method: 

Heat oil in a pot and fry cumin; add onions, gr 
chillies, ginger/garlic and fry. 
Add all ingredients except clarified butter and beans and 
cool for I minute, add beans and little water; cook and 
leave on dum 

Garnish with mint leaves and clarified butter and serve. 
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Chicken Lemon Sauce 

Chicken Ingredients: 

Chicken breasts 2 

Black pepper (crushed) 1 Isp 

Soya sauce 1 tsp 

Refined flour 2 ibsp 

Salt to taste 

Batter ingredients: 

Refined flour (sieved), cornflour 2 cups each 

Eggs 2 

Baking powder 4 bp 

Block pepper (crushed) I Isp 

Chilli oil 3 tbsp 

Water (cold) 3 cups 

Sail to taste 

Oil for frying 

Sauce ingredients: 

Lemon juice A ibsp 

Lemon (finely cut) 8 slices 

Sugar, honey 2 tsp each 

Water 1 ^ cups 

Method: 

Pound chicken breasts till thin with a mallet Marinate 
them with chicken ingredients and set aside for a little 
while. 

Mix batter ingredients m a bowl. 

Heat oil in a frying pan, coat chicken wilh batter and fry 
golden, remove in a dish and cut into pieces 
Heat water in a saucepan to make sauce; add lemon 
slices, lemon juice, honey and sugar Cook till thick. 
Add salt; pour sauce over chicken Serve. 
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Honey Chicken Wings 

Chicken ingredients: 

Chicken wings 5 

Block pepper |trushed| I top 

Refined hour 2 ibsp 

Cornflour 2 ibsp 

Egg * 

Wafer I cup 

5ah to taste 

Oil for frying 

Capsicum (finely cul) for garnishing 

Sauce ingredients: 

Honey 50 grams 

Water A hp 

Tomato ketchup 1 00 grams 

Soya sauce 1 tip 

Lomon juice 1 tsp 



Method: 

5lil chicken wings on one side and collect meat to one side. 
Boil water in a pot; add wings. Cook till tender 
Remove wings in a bow) and mix in remaining chicken 
ingredients. 

Cook sauce ingredients in a frying pan till thick. Remove 
from (lame. 

Heal oil in a wok; fry wings golden, one by one, on medium 
flame; remove in a dish 

Pour sauce over wings; garnish with capsicum. Serve. 
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Vermicelli Mithai 



Ingredients: 

Vermicelli (broken into smol 
Condensed milk 
Desiccaled coconut 
Butter 
Milk (fresh) 



300 grams 

1 cup 

2 cups + for sprinkling 
2 tap + for brushing 
2tbsp 



Method: 

Heat butter in a pot and saute vermicelli, add coconut 

and cook on low Rome for 5 minutes. 

Add fresh and condensed milk and keep on dum. 

Brush butler on a serving dish;remove vermicelli on it and 

even out with a spoon. 

Sprinkle coconut on top and cover with aluminium foil; 
freeze for V? hour 

Cut mithai into diamond shape and serve. 
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Introducing the Most Exquisite Technology in Kitchen Appliances 





riP«HH 



| HOOD | HOB | OVEN | MICRO>fcAVE OVEN | 
| STEAM OVEN | STERILIZER | 



6 Brand Honors - Top Leading Technologies 



- .1 



jtsier (a; w --(t- 



mm ''i* LnarcHMi o-b<»« a»-'«t" 



ROBAM - PAKISTAN 

Of No ?8 3rd Fioo» Mega Tower. Matn Bouleva'd Gulbeig. Lahore Pakistan 
6121 Fax. 04?-3S3934^ Email; toedba<fc ttrobanipakistan cOm Website: wwwfobairiglobal.com 
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YBARRA 

OLIVE OIL 

S/NCE IB42 



A COMPLETE RANGE Of 

EXTRA LIGHT, EXTRA VIRGIN 

OLIVE MASSAGE OIL. OUVE HAIR OIL. OLIVf BABY OIL 

OLIVE POMACE OIL 



DARRA 





Vfcvfa Olive Oil has been carefully created 
lo please boih, the tongue and the heart! 

contains large number ol MUFA which 
helps in better blood circulation, boosts 
HDL cholesterol levels and reduces the risk 
ot heart attacks considerably! With Yoarra, 
you will never have to compromise 
good taste to ensure great health! 



www.ybarra.es 
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EL Built-in Stabilizer 

Hoti phirey bijli upar neechey. . . 

hay 130 sey 270 volts tak ki fluctuation aur snort circuit se menfooz 




HUMIDITY 
CONTROLLER 



DOUBLE-^?: 
SIDED 
ROLL BOND 
EVAPORATOR 




CRISPO-FRESHER 
TRAY *Ti?*'-? mU * n ??"" 
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ENERGY 
EFFICIENT - . 

•amonitV moo* tvith m mm un 
oV»i rtfnQaralon 
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BACTERIA BUSTER 



THICKER: , 



DOOR P~*on**m* 

INSULATION 



Pak Eleklron Limited Toll Free- 0800-00-735 (PEL), wwwpel com.pk | www.facebook.com/pel 



Ulmans 

SKIN BLEACH CREAM 




Compel us on 
OBQO-00700 



